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Sargassum cervicone Greville is one of the species of Sargassum occuring in abundance along 
the South Western Coast of Ceylon. Durairatnam 1966 carried out a survey from Ambalangoda to 
Hambantota, and estimated that approximately 130 tons of dried Sargassum can be harvested 
a~mually. The bulk of the Sargassum found in this area was Sargassum cervicone Greville. 
This brovvn seaweed has the appearence of a flo-wering plant reaching a height of 40 ems. or 
more with branches arranged in a distichous manner. The branches at the base are longer than above. 
The leaves are petiolate varying in length from 3-7 ems. Vesicles are borne on dilated foliaceous 
petioles about the same length of the vesicle which is somewhat elliptical. Receptacles axillary 
forming pedunculate more or less deviclecl racemes. 
Sargassum contains one of the most important seaweed product and its sodium and calcium 
salts. Sodium alginate is used in forming gels in cosmetics and food, preparing films and coatings, 
transparent papers and textile sizes and as stabilisers in cosmetics, ice creams and salad creams. Alginic 
acid and alginates are used in dentistry for dentures and denture surfacings, in dying and water proofing 
of clothes, in the plastic industry, in paints and varnishes, in the making of gum and linoleum and 
wall panellings and even in the manufacture of artificial textile fibre called alginate rayon. The use 
of calcium alginate, berylium alginate for the manufacture of silks, offers enormous potentialities for 
the raw materials. 
Due to the economic importance of alginic acid and its salts it ·was decided to determine the 
alginic acid content of Sargassum cervicone Greville monthly for a period of one year and observe 
the variation of the alginic acid content. 
MATERIALS AND METHODS 
Sargassum cervicone Greville was collected from a fixed area at Hikkaduwa every month. 
"The plants were thoroughly washed and dried completely for a week. It was then chopped to very 
small pieces along with the leaves, stipes, vesicles and receptacles. Exactly vveighed quantities of the 
weeds were used for all experiments. 
In the fu'st instance the following pretreatment methods were tried out: 
(1) Pretreatment with Na2C03 and H 2S04, Extraction ·with Na2003• Purification with 
H 2S04 (2) Pretreatment with HCL Extraction ·with Na2C03, Purification with H 2S04 
(3) Pretreatment ·with CaCl2• Extraction with NaCl and Na2C03• Purification with 
H 2S04 
(4) No pretreatment. Extraction with Na2C03, Purification with H 2S04 
Fr0m the same batch of S. cervicone Greville collected at Hikkaduwa yields of alginic acid 
obtained were 25% by method (1) 21% by (2) 31% by (3) and 20% by (4). Since 
method (3) was the most satisfactory it was adopted for all analysis. 
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ANALYSIS 
(a) ~Pretreatment. A known quantity of the seaweeds was taken. Boiling water wae~: 
poured on the weeds and allowed to stand for 30 minutes and then drained. It was 
then heated with 0.5% Ca012 at 100° for 30 minutes, then drained and washed. 
(b) Digestion. Add NaCl (10% weed) and add water 30 times the weight of the weed and 
heat at 80-100° for 30 minutes. Add Na2003 (10% weed) and at 90°0 for· 
10-20 minutes. Stand several hours to complete digestion. 
(c) Extraction of Alginic acid. Dilute with Kiesulguhr and filter them. Add dilute 
H 2S04 to filtrate till all alginic acid is precipitated. Centrifuge and wash with hot. 
water 55°0 and 95% alchol and dry at 90°0 and weigh. 
The result of the analysis of Sargassum cervicone Greville is given below:-
Month 
July 1963 
August 
September 
October 
November 
December 
January 1964 
February 
March 
April 
May 
June 
%1Vl oisture 
13.0 
16.0 
15.0 
12.5 
13.0 
14.0 
16.0 
14.0 
17.0 
13.0 
15.0 
14.0 
CONCLUSION 
Alginic acid 
%Alginic as% of mois-
acid tw·e free sea-
weed 
28.4 32.6 
24.5 29.2 
29.0 34.1 
28.0 32.0 
43.0 50.0 
48.0 57.0 
48.0 57.1 
48.6 56.5 
46.6 56.1 
48.7 56.0 
33.0 38.8 
31.0 36.0 
A defi.i:J.ite seasonal variation in the alginic acid content has been observed. The period of high 
alginic acid content coincides with the North East monsoon and the low alginic acid content with the 
South West monsoon. This is probably due to the tearing action ofthe heavier South West monsoon 
wlfere parts of the plant, especially leaves and receptacles are torn off and only the stipe is left with 
a few leaves or receptacles. The best period for harvesting will be from December to April. 
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